
Do you have a good idea 
to grow your business or for a project that will 
provide economic impact to the community?

Your project may be eligible for an Eastern Ontario Development 
Program (EODP) grant. To obtain guidelines & applications or more info 
check out our website at www.frontenaccfdc.com/services.cfm or call 
(888)372-9962.
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About the Frontenac CFDC 
The Frontenac Community Futures Development Corporation (CFDC) 

is a not-for-profit corporation governed by a volunteer board of direc-
tors and funded by the Federal Development Agency of Southern 
Ontario (FedDev). Our mission is to stimulate community and economic 
development throughout the Frontenacs – aptly expressed by the tag line  
“building business … growing communities”.  

Whether you are considering starting a small business in the Frontenacs, 
seeking advice or financing for your existing business, or require assistance 
for your community project, we can help.  The Frontenac CFDC offers:

•	 Business	information	and	counselling	at	no	cost
•	 Commercial	loans
•	 Community	Economic	Development
•	 Eastern	Ontario	Development	Program	(EODP)
The Frontenac CFDC board has identified “pivotal” areas of focus.
Food	 and	 Beverage – To attract, grow and retain small scale  

artisanal) food and beverage businesses. 
Innovative	 Rural	 Opportunities - Foster and support businesses 

related to the creative economy, rural entrepreneurship and niche 
agribusiness.

Promoting	 Businesses - Continue efforts in promoting local 
business (including farm businesses), supporting businesses in self- 
promotion and to facilitate linkages and networking opportunities.

Tourism - Encouraging and supporting efforts to expand and enhance 
tourism businesses, events and activities.   Support year-round tourism 
and the modernization/upgrading of accommodations.

Awareness	of	CFDC	Services	and	Programs - Continue to promote 
awareness, understanding and support for CFDC services and programs 
provided to individuals, businesses and community groups.  This includes 
keeping CFDC services “top of mind” for existing and past clients and 
“reaching out” to individuals who have not previously dealt with the CF.

Other	Frontenac	CFDC	programs	and	services	include:
Visit	our	website	frontenaccfdc.com and make use of the online 

resources, business information and guides.
Promote	your	business	for	FREE	in our online directory or submit your 

business news for inclusion in our quarterly newsletter and /or social media 
to anne@frontenaccfdc.com.  In the newsletter and on Facebook, we include 
news such as new business, new services or products being offered, business 
anniversaries, etc.  Include a photo sized appropriate for Facebook. We also ac-
cept short videos for our You Tube site and these may include a general info 
piece about your business or a video on how you make your product.

Receive	our	quarterly	newsletter	electronically by subscribing 
on our website to learn about local businesses, funding opportunities, 
upcoming events and more.   

Visit	our	Blog	by	going	to	our	website
Futurpreneur	 Canada supports young entrepreneurs with up to 

$45,000 in financing and an expert business-mentor for up to two years.
Frontenac	Community	Futures	Development	Corporation	

5062 Rd 38, Harrowsmith, Ontario  
613-372-1414, TF 1-888-372-9962 

www.frontenaccfdc.com

“Like” us on Facebook and “Follow” us on Twitter for business tips, in-
formation and events and to learn about other businesses in the area.  Or 
check out the local businesses on our You Tube.
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The Eastern Ontario Development Program (EODP) is 
funded through the Federal Development of Southern 
Ontario (FedDev) with the goal of promoting the growth 
of new and existing businesses in rural Eastern Ontario. 
The EODP comes to an end December 2018 and we do 
not know if this grant program will be renewed. The 
Frontenac CFDC is accepting applications for projects that 
commence after April 1, 2018 and are completed and ex-
pended by no later than Dec 1, 2018. Applications will be 
accepted on an ongoing basis until August 10, 2018 and 
applications must be approved prior to any expenses be-
ing incurred. August 10th will be our last intake.

The EODP is a reimbursement program and there has 
been a change to the amount being reimbursed. The 
Frontenac CFDC may reimburse up to 50% of eligible costs 
for projects that have expended a minimum of $5,000 in to-
tal costs. For projects that have expended less than $5,000, 
the Frontenac CFDC will normally reimburse 25% of to-
tal costs. Where an applicant is approved for a project of 
$5,000 or more and does not expend a minimum of $5,000, 
they will be reimbursed at 25% of total costs.

How can you use the program for your business?  We 
have had clients access EODP funding to assist them with 
market diversification.  For example, one business owner 
hired a consultant to develop a marketing strategy which 
was highly successful when it was implemented.   A num-
ber of our clients have used the funding to exhibit at trade 
shows to reach new potential buyers, while others have 

created on-line stores.  Other business owners have pur-
chased specialized equipment to allow for value-added 
production or to create a new product.   Feasibility stud-
ies and research for product development are also eligible 
costs, as are skills training such as learning skills to offer 
a new service, improve the financial management of the 
business and increase business efficiencies.

if you haven’t yet applied to the program as you per-
ceive it to be a long process with too much government 
paperwork involved, it isn’t.  If you have a fully completed 
application into us by the 10th of the month, you will know 
whether your project is approved by the end of that same 
month.  The application itself shouldn’t take you more than 
15 minutes to complete, excluding the time to research 
the costs for your particular project.  EODP is a reimburse-
ment program and the claims process requires a copy of 
the invoice(s), together with a proof of payment (ie. copy of 
cancelled cheque, Visa statement), as well as a brief descrip-
tion of milestones met and completing that should only 
take a few moments.  The Final Report is a brief description 
of what was accomplished with the project.  If there is a 
project that you would like to do and don’t have your 50% 
contribution, you may be eligible for a loan from the CFDC.  
The CFDC staff is here to assist you in discussing potential 
projects and completing the paperwork.  

For more information on the Eastern Ontario Develop-
ment Program visit our website www.frontenaccfdc.com/
start/grants ■

EODp program Draws to a Close

A guide to Starting 
a Craft Brewery

The Ontario Ministry of Rural Affairs and Agriculture 
(OMAFRA) produce what they refer to as business bundles 
to assist people looking to start or grow food and beverage 
businesses.  Given that the Craft Beer Industry is thriving in 
Ontario, their latest business bundle is “A Guide to Starting 
a Craft Brewery”.   Whether you are new to the industry and 
starting a business, or are expanding your existing opera-
tion, you will find information to help you succeed in the 
new guide. It includes expert advice and link to programs, 
services, industry contacts and resources in Ontario.

One of the links included in the guide is a video series 
produced by the Food and Beverage (FAB) Region show-
casing four craft brewers in the region – 555 Brewing Co., 
Bancroft Brewing Co., The Napanee Beer Company and 
Wolfe Island Spring Craft Brewery.  The goal of the video 
series is to raise awareness of the FAB Region through 
profiling some emerging craft breweries.  The brewers 
also share tips and lessons learned.  Also, sign up for FAB 
Region e-news by visiting www.FABregion.ca

To view the publication, visit http://www.omafra.gov.
on.ca/english/food/business-development/index.htm If 
you would like to view the video, go to Section 1, page 20 
Non-governmental support. ■



Port	William	Sound
Project Summary: This Mountain Grove recording studio 
will purchase equipment to diversify into the film industry.   
Amount Approved:  $6,535

	Cheesecakery	Bakery
Project Summary: This business is creating an on-site com-
mercial kitchen to increase revenues and business efficien-
cies in order to meet demand.   Amount Approved:  $2,471

BERG	Elevating	Repairs	General		
Services
Project Summary: This South Frontenac 

business is increasing revenues through market diversification and new product devel-
opment.  Job growth of 1 to continue to meet service demand.   Amount Approved:  
$7,800

Suzy	Lamont	Photography
Project Summary:  This business will upgrade 
skills, attend a trade show, increase sales 

through an e-commerce website page, and conduct research and development on 
showcasing at U.S.  galleries.   Amount Approved:  $3,752

	 Cota’s	Mobile	Catering	&	BBQ
Project Summary:  This established mobile catering busi-
ness will purchase equipment for business efficiencies and 
increased profits.  Amount Approved:  $2,956

Canadian	Environmental	Drilling	
&	Contractors	Inc.
Project Summary: Equipment upgrades to 

be retrofitted in 2 company vehicles will assist with market diversification and produc-
tion efficiencies.  Job growth for 1 new drilling position.   Amount Approved:  $27,292

Fernleigh	Lodge	Corporation
Project Summary: This business will attend 
trade shows in the US to attract Ameri-
can visitors to the North Frontenac area.  
Amount Approved:  $5,575

Compton	Propane	Solutions
Project Summary: Staff training and equip-
ment purchases will assist this company 

with new product services and increased revenues.  Amount Approved:  $25,650

Wolfe	Island	Grill
Project Summary:  Funding will assist this 
business for consultant fees. Amount Ap-
proved:  $3,000

DFC	International
Project Summary:  This project will assist an 
established IT company with a new product 

line to be marketed to rural customers.  Amount Approved:  $1,100

Bahamut	Dawn	Creations
Project Summary: This Mountain Grove 

company will be attending trade shows and purchasing equipment for streamlining 
production.  Job growth for customer servicing.  Amount Approved:  $6,834

Frontenac	Outfitters
Project Summary:   New owners of this established business will 
attend trade shows for market diversification and re-establish 
brand awareness for new products and services.  Amount Ap-
proved:  $6,876

Limestone	Organic	Creamery
Project Summary:  Equipment purchases 
that will enable significant increases in this 

company’s capacity.  Amount Approved: $49,500

County	of	Frontenac	
Project Summary: To assist with branding 

signage along major highways for tourism attraction.  Amount Approved: $5,560

Maple	Country	Home	&	Farm	Ltd.	
Project Summary:  This new business development located in 
Inverary will receive funding towards consultant fees to move 
the building development phase forward.  Amount Approved:  
$28,574

The	Cookery
Project Summary: This Inverary start-up company will pur-
chase equipment towards a commercial kitchen that will 
provide home cooked meals and baked goods using local 
products and create rental commercial kitchen space.  Job 

growth for 3 cooking/retail positions.  Amount Approved:  $24,464

Leroux	Farm
Project Summary: This goat milk farming business 

will conduct a research project around a viable distribution system to market a new 
product line. In addition, a branding component will help to market the new product.  
Amount Approved:  $8,300

Congratulations!
Jacob Beckwith, Beckwith Contracting has reno-

vated his office space in Sydenham to accommodate 
the rental of two private office spaces.  Information on 
the rental space is available on the Frontenac CFDC 
Facebook page, or call Jacob at 613-328-1331.

Things are growing in Frontenac with the expansion of 
two farm businesses and a new seed business.  Unusual 
Acres’ pete and Sarah Nilson second year of operation 
will see the installation of two high tunnel greenhouses 
for the coming season of market herbs & vegetables, 
flowers, pumpkins, mushrooms, and edible insects all 
grown sustainably using permaculture and no-waste 
practices. Production can now extend through winter to 
run all year. Produce will be available both at farm-gate 
and the Sharbot Lake Farmer’s Market. Unusual Acres 
can be followed on Facebook and Instagram @Unusu-
alAcres, and contacted at 613 268-2625. 

Bear Root gardens, operated by Kate and pat 
Joslin in Verona, offers vegetables and some flow-
ers, and is expanding into herb seeds. Their seeds are 
available at Limestone Creamery, Elginburg, Lavallee's 
Store in Inverary, in Kingston at Sigrid's Natural Foods 
and Living Rooms, and soon at Ormsbee's Mercantile 
in Sunbury. Contact them at bearrootgardens@
gmail.com, 613-915-1600, or check their website, 
bearrootgardens.com.

A partnership of three experienced seed producers 
(Kathy Rothermel, Frank Misek and Annie Rich-
ard), Kitchen Table Seed House offers certified or-
ganic herb, flower and vegetable seeds grown on 
Wolfe Island. With Kathy's market garden experience, 
Frank's culinary expertise and Annie's plant breeding 
interests, Kitchen Table seeds will be "putting flavour 
on the table". Their seeds will be available at Riley's 
in Kingston, Sun Harvest in Glenburnie, Schell's in 
Bath, Fargo's on Wolfe Island, Burt’s Greenhouses in 
Wilton, and Willows Agriservice in Harrowsmith. For 
more information, go to kitchentableseedhouse.ca or 
contact them at info@kitchentableseedhouse.ca or 
613-385-8569.

For a free business or loan consultation, call 1-888-372-9962
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Leroux Farm

Casey Fisher and Nicole Aldridge, owners Wolf Island Grill, and their children. 

Food & Finance
Casey Fisher and Nicole Aldridge had a vison of open-
ing a casual fine dining restaurant offering fresh, locally- 
sourced foods prepared from scratch.  When they found 
a waterfront building on Wolfe Island to house the res-
taurant, they initially turned to the Frontenac CFDC for 
financial assistance to make the necessary renovations.   
“The building we purchased needed significant improve-
ment both aesthetically and in terms of functionality, 
and without the financial and professional help of 
the FCFDC it wouldn’t have been possible for us to 
make these necessary changes.” said Casey Fisher. “In 
addition, the CFDC has provided ongoing support in 

both product development and business growth. Their 
assistance to other island businesses and projects also 
helps us to grow. ”   
Frontenac CFDC is a non-profit organization funded by 
the Federal Development Agency of Southern Ontario 
(FedDev) that offers free business advice, workshops 
and commercial financing to entrepreneurs and those 
looking to start a business in the Frontenacs.
To find out more about realizing your dream, call 
the Frontenac CFDC at 613-372-1414 or email 
info@frontenaccfdc.com

Do you want 
to start selling 

Frontenac 
merchandise 
in your store?

Contact Alison for all the details:
avandervelde@frontenaccounty.ca



For more on our services visit www.frontenaccfdc.com

Join Us on Facebook 
The Frontenac CFDC is using its Facebook to promote local 

entrepreneurs and their businesses. Email Anne (anne@frontenaccfdc.com) 
a photo of you at your business together with a sentence about your 
business and your website, Facebook and/or Twitter address(es) and we 
will post it to our Facebook.

Spotlight On Business 

Lacelle’s Corporate group inc.

On an unusually blus-
tery March Day, as a sur-
prise snow squall whipped 
up on Wolfe Island, Jason 
Lacelle was in his shop, a 
converted dairy barn on 
the waterfront farm prop-
erty he bought with his wife  
Christie18 months ago. 

For Lacelle the purchase 
represented an opportu-
nity to work and live on 
the same property, and fur-
ther root himself on Wolfe  
Island. 

He moved to Marysville 
10 years ago while he was 
still working as a welder 
and fabricator for a truck-
ing company in Kingston. 

At that time a local welder 
retired, and Lacelle opened 
up a small shop outside of 
the hamlet and started up 
by doing anything and ev-
erything that was needed, 
from welding for farmers, 
fabricating parts for trac-
tors, to building and install-
ing docks.

Essentially, the business 
has never stopped doing 
all those things.

When Jason moved to 
the new property, the first 
thing he needed to do was 
clean out the barn com-
pletely, and turn it into a 
fabricating shop. In the 
centre of the barn there is 
a large area for structures 
under construction, includ-
ing staircases, docks, etc. 
and on either side there 

are lathes and other metal 
working machines of all de-
scriptions, all of which have 
been purchased over the 
years' as the business has 
grown.

Being located on Wolfe 
Island, on Lake Ontario, has 
put Lacelle’s in a position to 
establish itself as a compa-
ny that is capable of serving 
the needs of the commer-
cial marine industry, com-
panies such as Thousand 
Island Cruises and others. 
Not only do they make cus-
tom docking and stairway 
systems to fit the unique 
terrain of waterfront prop-
erties on Lake Ontario and 
inland lakes, Lacelle's also 
builds boat houses, retain-
ing walls, and more.

And the business keeps 
on growing. This summer 
Jason hopes to create more 
capacity within his barn by 
removing a portion of the 
ceiling above his shop that 
separates the barn from 
the old haymow. That will 
create enough height to 
build 20 and 30 foot struc-
tures in the shop, for trans-
port and installation at cli-
ent locations. The company 
is focussed on Waterfront 
development, with strong 
roots on the Island,

If that is not enough,  
Jason has started to get 
into the hop business, with 
the encouragement of 
Wolfe Islands Spring Craft 

Brewery.  Last summer he 
planted  a test crop of 4 hop 
varieties, including Centen-
nial and Cascade, that are 
very popular with brewers, 
as well as a couple of oth-
ers that he wanted to try.

They grew well and sam-
ples were sent for testing at 
a lab in Guelph to establish 
their quality and character-
istics. The hop experiment 
continues this summer, 
and Jason is hoping to ex-
pand the plot in the com-
ing years to a  field on his 
property, perhaps planting 
up to 25 acres in hops.

Because he has built his 
company up piece by piece 
over time, Jason Lacelle 
has never gone to banks 
for loans.

“I’ve always felt that if 
I can’t afford a piece of 
equipment, I need to come 
up with an alternate solu-
tion until I have the money, 
and the equipment is avail-
able at the right price, then 
I buy it.”

In the last year or so as 
the business has grown 
and picked up a number 
of large contracts, Jason 
found he requires some 
bridge financing in order 
to deal with some of the  
upfront purchases of ma-
terials. That’s why he has 
looked to the CFDC.

“I think the first contact 
with them was in Marys-
ville one day a couple of 

years ago. The former busi-
ness development manag-
er Terry Romain was there, 
visiting one of the business 
owners, and he asked me 
what I did. We talked for a 
while, and he gave me his 
card and said that I should 
come in and see them if I 
ever needed anything,” he 
said.

When he went in last year, 
seeking some financing to 
take on larger jobs, Jason 
not only got the short term 
financing he needed, but 
was also able to get some 
support for some CWB  (Ca-
nadian Welding Bureau)
designations that he need-
ed to get in place.

“They certainly found a 
way to help me,” he said.

As the weather turns 
warmer, Lacelle is looking 
to hire up to five skilled 
and trainee workers on a 
full time basis to keep up 
to the growing demand for 
his services. 

But even with all the ex-
pansion, the roots of the 
business are the same.  A 
farmer whose tractor breaks 
down on a perfect haying 
day will still call over for 
some emergency welding 
or hydraulic work, and Ja-
son Lacelle will answer the 
call and figure out how to 
get the tractor back in the 
field as soon as possible. 

Article by Jeff Green, The 
Frontenac News ■

Jason Lacelle, Lacelle’s Corporate Group Inc. 

FRONTENAC
Community Futures Development Corporation

Building business – growing communities

Need funds to assist with 
your business start-up?

is your seasonal business 
creating cashflow concerns?

Looking to expand your 
business?

The Frontenac CFDC offers flexible 
commercial financing up to $250,000 for 
new or existing businesses in the County of 
Frontenac when financing from traditional 
lenders is not available or insufficient.
For more information on loans or to 
discuss your business idea, please call  
1-888-372-9962

Want to know more about 
the Ontario Trillium 

Foundation’s programs? 
Join their free workshop on the Grow 

Grants.  This April 5th full-day workshop, 
led by experienced OTF staff, will walk you 
through a grant application and also offer a 
session on Strategic Clarity. For more 
information or to register, visit https://otf.ca/ 
events-calendar/2018-04-5

This is your chance to be your own boss! If you've 
got a winning idea for starting a new business and 
are a passionate student who is not afraid of hard 
work this program is for you.

Interested students must be between the ages of 
15 and 29, enrolled in school for next semester, 
able to dedicate at least 35 hours per week towards 
developing and 
running their business and ready to be a part of 
something amazing!

With Summer Company you'll receive business 
resources, training, mentorship, advice and up to 
$3,000 to build your business!

Open House Information Session: 
April 16 3PM-5PM

For more information or to apply visit: 
www.ygksummercompany.com

An agency of the Government of Ontario
Un organisme du gouvernement de l’Ontario



Only 15 months ago, Christine Lavallee opened a conve-
nience store, Lavalee's Inverary Store, it was clear she had 
more in mind than selling only convenience store fare.

“I love local, always have, and now everyone is seeing 
the value of buying great, unique products that are made 
by their neighbours,” she said.

By bringing in fresh produce in the summer, specialty pre-
pared meals for take-out,  fresh baked goods, and local crafts, 
Lavallee’s is pretty ambitious for a Convenience Store.

Now, Christine is taking those ambitions to a whole 
new level. By next Friday (April 6) she will be opening The 
Cookery. It will be located at 3810 Perth Road, next to In-
verary Pharnasave just south of Moreland Dixon Drive on 
the same property as the 24 hour Campbell’s gas bar. 

The Cookery will have a lot to offer. 
For a start, it will be selling fresh ground coffee from 

early in the morning for commuters and gas bar patrons. 
And it will have store made, high quality, breakfast 

sandwiches available every morning. Because one of The 
Cookery’s main features is its state of the art, commercial 
kitchen, it will be able to produce a variety of prepared, 
food for the local market. 

While it will continue to sell popular sweets from local 
bakers, bread will be made fresh in the store. 

“Personally I love a good baguette, and they have been 
hard to find but that will change when we open,” said 
Christine, who will be bringing her experience in the res-
taurant business as well as her love of good food to life in 
the new space.

The Cookery is located in one of three units in a new 
building that was constructed by developer Jody Camp-
bell. The use of barn board on the counter-tops along 
with clean lines and custom made flooring all work to 
create a clean, inviting space. There is a long display case 
off the kitchen. There are also racks at the back of the 
store that came from Garrett’s up the road, and a bank of 
fridges on the side wall.

“It helped a lot that I had my husband Kieth [owner of 
Lavallee and Sons] on board to do the construction."

One of Christine’s visions for The Cookery is to serve the 
busy commuter market in the burgeoning Perth and Bat-
tersea road area,  a major growth centre for the region.

“I’ve been there myself,” she said “when I was raising my 
kids I would say, tonight I am going to be the best mom 
and cook a great dinner, and at the end of the day that be-
comes a huge, complicated burden. The fall back doesn’t 
have to be feeding our kids burgers and fries. We are going 
to prepare different foods everyday. It might be lasagne 
one day, butter chicken on another day, with fresh salads 
everyday. We will not only be feeding kids healthy food, 
it will also come from local farmers. We are going to have 

grab and go food, but with a huge difference.”
The Cookery will have homemade soup available, thin 

crust pizza made from scratch, a different pasta everyday, 
and entree items as well. All ready to pick up.

For locals coming home from Kingston there are many 
grab and go options, but they are all franchises from fast 
food chains, cookie cutter operations.

“One thing I don’t do is cookie cutter. I build from an 
idea and see where it goes,” she said.

The large kitchen in The Cookery will also be available 
for other food businesses to rent, which will be a benefit 
since start up food businesses don’t always have he re-
sources to put in a commercial kitchen.

The Frontenac CFDC provided loan and grant money 
which made it easier for Christine to equip the larger 
cooking space.

“The support from the CFDC was great. They helped us 
put the size and quality kitchen we need and can make 
available to others.”

Aside from the commercial use of the kitchen and The 
Cookery as a whole, Christine is also looking at educa-
tional and cultural benefits, through the establishment 
of a community garden on the site and the potential to 
teach kids about food.

And there will be gifts, picking up on some of the offer-
ings at Lavallee’s store, which will remain open. The new 
store has a different focus, and most of the gift items at 
The Cookery will also be food related.

“There is so much available from local producers, from 
Kingston Olive Oil Company, T&A Condiments, to Char-
cuterie boards from Fetch Woodworks,  Seed to Sausage 
meat, Hanna's Meat pies and Barb's Pierogis. We will also 
have convenience store items."

 But the key for Christine is for both of her stores to be 
well staffed and to foster a genuine relationship with the 
local community.

Article by Jeff Green, The Frontenac News ■Ilis nit la 

For a free business or loan consultation, call 1-888-372-9962

Ontario’s artisan Food and Beverage (FAB) Region is a unique economic development partnership between Frontenac Community Futures Development Corporation and the counties of Hastings, Prince Edward, Lennox & Addington with a goal of 
helping entrepreneurs ‘live their dream’ of operating an artisanal food and beverage business.

Our partnership began with the launch of an Invest In Cheese initiative in 2009 and it proved to be so successful that we are strengthening our partnership to establish our area as Ontario’s premier Food and Beverage (FAB) Region. Our current focus is 
on attracting craft breweries to the region and you may download our iCraftBrew app on How to Start a Craft Brewery by visiting our website.   We are here to help you turn your dream into reality.

We will devote this section of our quarterly newsletter to feature a local “FAB” business.  If you are the owner of an artisan food or beverage business and would like to be featured in an upcoming issue, contact Anne Prichard at 613-372-1414.
Check us out on Twitter @FABRegion , Facebook @FABRegion and www.fabregion.ca

The federal government is launching Canadian Agricultural partnership, a five-year, $3 billion investment by federal, provincial and territorial governments to 
strengthen the agriculture and agri-food sector.  For more information and applications for the various funding streams, visit www.agr.gc.ca.

The province's green Ontario Fund has launched the greenON Food Manufacturing program, a $3.75-million initiative focused on helping food and beverage 
producers and processors, and rural communities, reduce their greenhouse gas (GHG) pollution, increase their resiliency, adapt to climate change and transition to 
a low-carbon economy. https://www.greenon.ca/en/programs/GreenON-Food-Manufacturing

The Local Food investment Fund is now accepting applications http://www.greenbeltfund.ca/

Back Forty Artisan Cheese - Saturday March 31, 10am-4pm. Back Forty Artisan Cheese will be hosting their annual Easter Weekend Open House. There will be 
refreshments and the opportunity to try their new Water Buffalo cheese. 1406 Gullley Road, Mississippi Station. www.artisancheese.ca

Ontario Maple Weekend - April 7-8, from 10am to 4pm The Lanark and District Maple Syrup Producers Association will be hosting the fourth Annual Ma-
ple Weekend. Participants in the Maple Weekend can be found in Lanark, Leeds and Grenville, Frontenac Counties.  The event provides a first-hand opportunity 
to see how maple products are produced, from tree to table, along with the chance to taste and purchase quality maple products. Check out our website at  
www.mapleweekend.ca for a list of participating producers and make a plan to visit with a local producer.

perth Road Maple Syrup Festival - Saturday, April 14 - 8:30am-2:00pm. Perth Road United Church. Come Celebrate Spring! All day Pancakes & Sausages with fresh 
Maple Syrup Adults $7.00 - Children $4.00  (under 3 yrs free!) Tour Votary's Farm & Sugar House Crafts, Home Baking, & Maple Syrup sales in Harris Hall Children's 
activities - Fish Pond & Face Painting 9:00 to 2:00 Pony rides from 10:00 to 12:00 Dress for the weather and the mud! For more info call: Vera  613-353-2470

The National Farmer’s Union, Local 316 recently elected their 2018 executive and directors: president, Ian Stutt; vice-president, Annie Richard; secretary-treasurer, 
Rick Munroe; and directors, Andrea Cumpson, Dianne Dowling, Peter Dowling, Will Freeman, Justin Hilborn, Jeff Peters, and Dale Somerville.

The Frontenac Farmers' Market is located at Prince Charles Public School, Rd. 38, in Verona. Opening Day is May 12. We offer Frontenac's freshest vegetables and 
fruit, preserves, maple syrup, baked goods, honey and a wide variety of unique items made locally by our talented artisans and crafters. New vendors welcome. Visit 
& contact us online: (https://facebook.com/FrontenacFarmersMarket/) on Instagram #frontenacfarmersmarket on Twitter @FFMVerona. Website is https://www.
frontenacfarmersmarket.ca/ 

Frontenac Agricultural News

Christine Lavallee, The Cookery.

The	Cookery	–	What	do	you	want	to	eat	tonight?


